Appl. Ser. No. 10/660,806 
Response to Office Action of January 16, 2007 
Reply dated May 16, 2007 

Amendment to the Claims: 

The following listing of claims will replace all prior listings in this 
application. 
Listing of Claims 

1 . (Currently amended) An acidified, shelf stable, non-fermented, 
dairy-based food product comprising: -skw^ . 

. a casein source; 

I 

I * an acidifying ag o nt an acidulant comprising one or both of acidic calcium 
sulfate or sodium acid sulfate; 

a sufficient amount of a masking compound to mask acid-induced casein 
precipitates: 

about 60-75% water. 

wherein the pH of the food product is no more than about 4.6. and wherein 
the water activity is greater than about 0.85. 

whereby the food product d o e s not poss e ss a is substantially free of harsh 

flavor. 

2. (Currently amended) The food product of claim 1 , wherein the 
masking compound comprises a gum, and wherein the food product comprises a 
sufficient amount of gum such that the food product does not possess a lumpy 
texture. 

3. The food product of claim 1 , comprising a ready-to-eat food 
product. 

4. (Currently amended) The food product of claim 1 , wherein the food 
product comprises a sufficient amount of acidulant such that the food product is 
rendered shelf stable without the use of high heat. 
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5. (Currently amended) The food product of claim 1 , wherein the food 
product conta i ns an acidulant with a has a pH of less than about 4. 

6. (Currently amended) The food product of claim 5, wherein the feed 



7. (Currently amended) The food product of claim 6, wherein the feed 
product conta i ns an acidulant with has a pH of between about 0.1 to 0.22. 

I | 8. (Currently amended) The food product of claim 1 , wherein the food 
product comprises a cheese sauce , and wherein at least a portion of the casein 
source comprises natural cheese . 

9.-13. (cancelled) 

14. (Currently amended) The food product of claim 13 claim 1 . wherein 
the gum masking compound comprises a cellulose gum. 

1 5. (Currently amended) The food product of c l a i m 13 claim 1 , wherein 
the gum masking compound comprises a combination of cellulose gum and guar 

gum . 

16. (Currently amended) The food product of c l a i m 13 claim 15 . 
wherein the food product utiliz e s comprises a about 0.1% to about 0.6% bv 
weight gum to masking mask the casein precipitates and other textural defects in 
the food product. 

1 7. (Currently amended) The cheese sauce of claim 8, compr i sing 
b e tw e en wherein the natural cheese comprises about 2-6% bv weight of the food 
product natural ch oo so . 

1 8. (Currently amended) The food product of claim 1 , wherein the food 
product comprises about or less no more than about 2% salt. 




acidulant with has a pH of between about 0. 1 to 1 .5. 
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19. (Currently amended) A non-fermented, dairy-based cheese sauce 
comprising: 

about 2% to about 6% bv weight natural cheese: 
about 5% to about 9% by weight dairy protein: 

about 0.5% to about 2.5% bv weight of one or both of sodium acid sulfate 
or acidic calcium sulfate: 

< about 60-75% bv weight water, and 

| I 

; about 0.1% to about 0.6% bv weight of masking compound comprising a 
combination of cellulose gum and guar gum. 

wherein the masking compound masks casein precipitates and other 
textural defects in the food product, and 

wherein the pH of the food product is about 3.0 to about 4.6. and wherein 
the water activity is greater than about 0.85. 

whereby ac i difiod not hav i ng an the cheese sauce is substantially free of 
associated substantially harsh flavor or substantially lumpy texture, and rendered 
shelf stable without the use of high heat. 

20. (Withdrawn) A process for forming a non-fermented, shelf-stable, 
dairy-based, acidified food product, comprising the steps of: 

combining various ingredients including water and natural cheese 
to form a mixture; and 

introducing hydrated starch, steam and an acidulant to the mixture 
to form the acidified food product 

21 . (Withdrawn) The process of claim 20, wherein the food product is 
derived by mixing natural cheese in a weight range of about 2-6% and water in a 
weight range of about 60-75%. 
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22. (Withdrawn) The process of claim 20, further comprising the step of 
adding a gum to the mixture, the gum masking textural defects caused by casein 
precipitation. 

23. (Withdrawn) The process of claim 20, wherein the food product 
comprises a food sauce. 

24. (Withdrawn) The process of claim 20, further comprising the step of 
pasteurizing the acidified food product. 

I (. 

25. (New) The food product of claim 1 , wherein the acidulant comprises 
sodium acid sulfate. 

26. (New) The food product of claim 1 , wherein the casein source 
comprises dairy protein, and wherein the dairy protein comprises about 5% to 
about 9% by weight of the food product. 
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